Sinodis

Banana Doughnuts

R

Ingredients:
3 ripe bananas, 200g flour, 100g La Perruche brown sugar, 1 egg, 1 lemon, 1 vanilla pod,
6 level teaspoons baking powder, icing sugar, frying oil.

Preparation:

1. Mix the flour, baking powder and the egg in a bowl. Split the vanilla pod and scrape out the seeds
using a knife. Mix well.

2. Heat the frying oil. Peel the banana and cut it into rounds. Put them on a plate and sprinkle on the
La Perruche brown sugar and the lemon juice. Leave to marinate for 5 minutes.

3. Drain the rounds and put them in the dough. Fry them in hot but non-smoking oil until golden
brown.

Tips: Serve the doughnuts sprinkled with icing sugar.
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